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What is the maximum acceptable shelf life of fresh-pack
pickles? This question, which has been asked by the pickle
industry for years, is particularly relevant in the present
economic climate and has commanded a current resurgence of
interest. Shelf life guidelines among companies may be flexible
because of timing problems which may result in a compromise
of product quality or marketing strategy. With proper processing
and storage of products and with reasonable marketing planning,
such compromises can be minimized. Although there may be no
consensus on maximum shelf life of fresh-pack pickles, scientific
information is available which may be useful in forming
guidelines based on product quality. Some of this information
is summarized herein. Relevant references are listed at the

end of the text and are referred to parenthetically in the text.
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